CHRISTMAS PASSPORT

_ Unwrap and Taste The Flavours of
L Christmas Around the World =
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HOLIDAY VOYAGL SPREAD s

9 Courses | Min. 30 Pax

$26.99 PAX

$29.42 with GST

ROAST

Smoked PaErika & Thyme
Roasted Whole Turkey

with Cranberry Orange
Relish & Natural Turkey Jus

OR

Honey & Brown
Su%?r Dijon-Glazed
Turkey Ham

with Pineapple Relish

CHICKEN
Chicken 65 Drumlets
with House Blend

Hot Honey Rub

OR

Herb & Garlic
Roasted Chicken

with Smoked
Orange BBQ Glaze

VEGETABLES

Charred Broccoli,
Baby Carrot, Sugar
Snap Peas & Zucchini

with Brown Butter
Broth & Almond Flakes

OR

Roasted Marble Potatoes
with Caramelised Onion

and Chicken Dendeng Bits
DESSERTS

Neslo Dinosaur Eclair
OR

Sticky Date Butter Tteok
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HOT ENTREES wt i 2l t e
Cream of Smoked ¢ - e
Salmon Spaghetti

with Salmon Floss
AND
Festive Christmas

Pilaf Rice

with Dried Fruit, Roasted
Nut & Fresh Herbs

FISH

Coconut &
Parmesan-Crusted
Baked Fish

with Tangy
Pomegranate Sauce

OR
Grilled Miso Fish

with Florentine Sauce

SIDE DISH

Panko-Crusted
Squid Ring
with Confit Garlic Dip

OR

Festive Baked
Chicken Meatball

with Créme of
Forest Mushroom

DRINKS

Ruby Hibiscus Lemonade
OR
Pear Vanilla Infused Water ‘



CHRISTMAS HORIZONS FEAST  «

11 Courses | Min. 30 Pax

$3799 PAX

$41.41 with GST

ROAST
Smoked Paﬁrika & Thyme
Roasted Whole Turkey

with Cranberry Orange
Relish & Natural Turkey Jus

CHRISTMAS
DELI PLATTER
Honey & Brown Sugar
Dijon-Glazed Turkey Ham

with Smoked Duck,
Pineapple Relish, Artisan
Pickles & Maple
Mustard Sauce

CHICKEN

Korean Crispy Fried
Chicken

with White Sesame
& Parmesan Snow

OR

Balsamic Roast Chicken
with Peach Cobbler Crumble

FISH
Blackened Snapper

with Basil Tomato Fondue
& Olive Tapenade

OR
Fried Barramundi Fillet
with Lime Wasabi Mayo

SWEETS

Horlicks Maltmallow
S’mores Brownie

OR

Molten Thai Milk
Tea Egg Tart

SALAD

Tossed Broccoli
Green Salad

with Pesto, Walnut
& Sundried Tomato

HOT ENTREES
Cheesy Chilli
Crab Baked Rice
AND

Seafood Linguine

with Prawn Bisque and
Fragrant Curry Leaves

SEAFOOD
Fried Prawn Fritter
with Truffle Aioli

OR

Prawn Gambas
Al Ajillo

VEGETABLES
Roasted Winter Vegetables

with Rosemary, Brussels
Sprouts & Roasted Chestnut

OR

Sautéed Savoy Cabbage

with Turkey Bacon &
Mushroom in Miso
Butter Broth

DRINKS

Ruby Hibiscus
Lemonade

OR

Pear Vanilla
Infused Water
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FESTIVE WANDERLUST INDULGENCE

12 Courses | Min. 25 Pax

$48.99 v\~

$53.40 with GST

ROAST
Smoked Paprika

& Thyme Roasted
Whole Turkey

with Cranberry
Orange Relish &
Natural Turkey Jus

SALAD

Pulled Turkey
Radicchio Salad
with Feta Cheese &
Honey Balsamic Shoyu

OR

Roasted Pumpkin
Mushroom Salad

with Shoyu Honey
Dressing & Pickled Radish

HOT
ENTREES

Trio Local Mushroom
Pilaf Rice

Infused with Truffle Oil
and Crispy Shallots
AND

Specialty Laksa-gna

with Santan Bechamel
& Rempah Turkey &
Shrimp Ragu

FISH

Gochujang Glazed
Fried Snapper

with Danmuji & Seaweed
OR

Baked Barramundi
Maple Garlic Glazed
with Leek & Toasted
Almond Flakes

CHRISTMAS
DELI PLATTER
Honey & Brown

Sugar Dijon-Glazed
Turkey Ham

with Smoked Duck Breast,
Smoked Salmon, Pineapple

Relish, Artisan Pickles &
Maple Mustard Sauce

SOUP
French Onion

Chick Kut
Teh Soup

OR

Cream of Tomato

with Parmesan
Cheese, Thyme &
Focaccia Crouton

MEAT

Boneless Lamb
Leg Kleftiko in
Santa’s Parcel

OR

Balsamic Roselle
Reduction Beef
Cheek in Santa's
Parcel

SEAFOOD

Seafood Au Gratin
with Roasted Red Pepper
Coulis & Parmesan Herb
OR

Gratinated Scallop
with Miso-Shoyu Butter
Glaze, Sweet Corn,
Edamame & Scallion

VEGETABLES

Roasted Root Vegetables

with Beetroot Balsamic

Compote topped with Walnut

OR

Daikon Au Gratin
with Chicken Dendeng Bits

SWEETS

Dubai Chocolate Tiramisu
OR

Strawberry Matcha
Cream Cheese Mousse

DRINKS

Ruby Hibiscus Lemonade
OR

Pear Vanilla Infused Water




MERRYMILES sera

3 8 Courses | Min. 10 Pax

HOT ENTREES
Cream of Smoked Salmon Spaghetti

with Salmon Floss

OR

Festive Christmas Pilaf Rice
with Dried Fruit, Roasted Nut & Fresh Herbs
-t
£ VEGETABLES
Roasted Marble Potatoes
with Caramelised Onion & Chicken Dendeng Bits

ROAST

Honey & Brown Sugar Dijon-Glazed Turkey Ham
with Pineapple Relish

~ CHICKEN
Herb & Garlic Roasted Chicken
with Smoked Orange BBQ Glaze

FISH
Coconut & Parmesan-Crusted Baked Fish
with Tangy Pomegranate Sauce

*All meals are packed in disposable boxes with heating packs to keep them warm.
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$29.99 .\

$32.69 with GST
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SALAD

Tossed Broccoli Green Salad
with Pesto, Walnut & Sundried Tomato

SIDE DISH

Panko-Crusted Squid Ring
with Confit Garlic Dip

DESSERTS
Sticky Date Butter Tteok



MERRY MILES sers 9 $35.80

9 Courses | Min. 10 Pax B $39.02 with GST
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HOT ENTREES CHRISTMAS DELI PLATTER SALAD
Seafood Linguine Honey & Brown Sugar Dijon-Glazed Turkey Ham Pulled Turkey Radicchio Salad
with Prawn Bisque and Fragrant Curry Leaves with Smoked Duck Breast, Smoked Salmon, with Feta Cheese & Honey Balsamic Shoyu
Pineapple Relish, Artisan Pickles & Maple Mustard Sauce
OR SEAFOOD
* CHICKEN Prawn Gambas Al Ajillo
Trio Local Mushroom Pilaf Rice Balsamic Roast Chicken
Infused with Truffle Oil and Crispy Shallots with Peach Cobbler Crumble SIDE DISH
P Festive Baked Chicken Meatball
-/ . \
- VEGETABLES FISH % with Créme of Forest Mushrooms
Roasted Winter Vegetables Blackened Snapper DESSERTS
with Rosemary, Brussels Sprouts & Roasted Chestnut with Basil Tomato Fondue & Olive Tapenade

Dubai Chocolate Tiramisu

oy *All meals are packed in disposable boxes with heating packs to keep them warm.



FESTIVESIDE ORDER

SMOKED PAPRIKA & THYME

ROASTED WHOLE TURKEY

HONEY & BROWN SUGAR
DIJON-GLAZED TURKEY

*Serving size is an estimate based on mini buffet add-on

SEAFOOD LINGUINE

with Prawn Bisque and

with Cranberry Orange Relish

& Natural Turkey Jus

(4.5-5KG before roasting)

& $128.00 | $139.52 W/GST

\

CHRISTMAS SAUSAGE PLATTER

(Beef Bratwurst, Black Pepper Chicken
& Smoked Chicken Cheese Sausage)
served with Maple Mustard & Tangy Ketchup
(8-10 Pax)

$80.80 | $88.07 W/GST

PRE-SLICED HAM

(1KG)

$48.80 | $53.19 W/GST

Fragrant Curry Leaves
(10-12 Pax)*

$65.00 | $70.85 W/GST
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ROAST AUSTRALIAN
STRIPLOIN p
& with Truffle Demi-Glace & "\
Maple Mustard Sauce
(1KG)

$88.00 | $95.92 W/GST



FESTIVE SIDE ORDER *Serving size is an estimate based on mini buffet add-on

4
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HORLICKS MALTMALLOW MANGO LASSI MOLTEN THAI MILK
S°’MORES BROWNIE LOG CAKE TEA EGG TART
(8 Pcs) (1.2KG) (8 Pcs)
$26.80 | $29.21 W/GST $80.00 | $87.20 W/GST $28.00 | $30.52 W/GST
%
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CHRISTMAS DELI PLATTER CHEESY CHILLI CRAB A
Honey & Brown Sugar Dijon-Glazed Turkey Ham with BAKED RICE
Smoked Duck Breast, Smoked Salmon, Pineapple (10-12 Pax)*
Relish, Artisan Pickles & Maple Mustard Sauce
(8-10 Pax) $78.00 | $85.02 W/GST
$85.00 | $92.65 W/GST //



HERB-ROASTED LEG OF LAMB

with Rosemary Garlic Jus, Truffle Potato
Puree & Honey Roasted Root Vegetables
(Minimum 120 Pax)

$12.80/PAX | $13.95 W/GST

é

OVEN-ROASTED SIRLOIN

with Cranberry Rosemary Jus, Truffle Potato
Puree & Honey Roasted Root Vegetables
(Minimum 120 Pax)

$12.80/PAX | $13.95 W/GST

é

TORCHED SALMON

with Pumpkin Seafood Bisque, Mussel,
Prawn, Roasted Chestnut & Chives
(Minimum 120 Pax)

$11.80/PAX | $12.86 W/GST

¢

APPLE PIE HOTTEOK
(Minimum 120 pax) f -

$6.80/PAX | $7.41 W/GST
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» ¢. BUFFET MENUS DISCLAIMER A
+ Transport charges for all Buffet Menus is $100.00 (before GST) « Al prices are subjected to GST.
RESE: «  Christmas Menu will be available from 11t Nov to 315t Dec 2026.
A $15 fuel surcharge will be applicable for all Buffet menus. Not valid with any cther promctions, merhat G oL TN
«  Rental of tables and chairs will not be available during 14th to discounts or corporate/government contractual agreements.
27th Dec 2026. ; ; i ¢
) _ . «  Vegetarian options are available upon request. b o
’ ;L:efodrzhée‘zs%.charge Rl e e I + Food is best consumed within the SFA’s stipulated timing; 2
hours upon arrival.
MINI PARTY SET (MERRY MILES SET A & B) . Kigdly allow a minimum of 3 working days for us to process your
+ Transport charges for Merry Miles Set A & Set B are at O s
$60.00 (before GST) if delivery is required. + Kindly allow 30 minutes grace period before/after the stipulated
+ A $10 fuel surcharge will be applicable for all Mini Party Set S:;I::r:y time due to unforeseen. circlT e RN
Menus & Festive Side Orders. - ‘
+ Please n?te that there will be no buffet line set up for the ; ﬁ\s;;g: ;ZI tSCL)J I;T:Cr%:domii%oar(g/eg;;es,%segg: "SF:); c\;\glrldbguffet
Merry Miles sets. & Tea Reception Menus from 14t to 27t Dec 2026.
» Alldishes will be packed in disposable wares including + An additional surcharge is applicable for deliveries to CBD,
cutlery, serviettes and trash bags. Jurong Island, Sentosa Island and event venues without lift
+ The delivery charge will be waived for orders above $2000 access/ lift landing.
(before GST). o « Allitems are subject to availability. Elsie’s Kitchen Catering
& reserves the right to exchange dishes to another of equivalent
FESTIVE SIDE ORDERS value due to seasonality.
« Al our festive goodies are made-to-order and ready-to-eat. - Photos are for reference only.
+ Transport charges for Festive Side Orders is $60.00 (before
GST) if delivery is required. Please note that delivery will only
be applicable for orders above $350 (before GST). For orders
below $350 (before GST), only self-collection will be available % -t
at 21 Second Chin Bee Road, Singapore 618780. /
-t
+ A$10 fuel surcharge will be applicable for all Mini Party Set 2
Menus & Festive Side Orders. ~&
+ The weight stated is based on the food before it is cooked.
% Customers are to note that the turkey, chicken & fish may lose )
its weight/mass after cooking. A
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(O +65 6288 4457 elsie_kitchen
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5 e DR sales@elsiekitchen.com.sg @ www.elsiekitchen.com.sg




